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研究成果の概要（英文）：In order to effectively utilize perilla proteins, an unused food resource, 
we measured their emulsifying activity. Perilla proteins had 2.9-times higher emulsifying activity 
than soy protein isolates (SPI), which are a widely used plant protein in the food industry. Perilla
 proteins were divided based on differences in solubility into albumin, low-molecular-weight 
globulin, and high-molecular-weight globulin fractions, and the emulsifying activity of each 
fraction was measured. As a result, the low-molecular-weight globulin fraction was found to have the
 strongest emulsifying activity. The main protein of the low-molecular-weight globulin fraction was 
a monomer of approximately 12,000 kDa, and this molecule may be composed of 2 disulfide-bonded 
















































































































































































































	 	 	 Asx  244 
	 	 	   Thr  101 
        Ser  231 
     Glx   1308 
Pro    163 
Gly    201 
Ala    162 
Cysyine  231 
Val    134 
Met    130 
Ile      116 
Leu    254 
Tyr     222 
Phe    170 
Lys     149 
His     104 
Arg     692 
Trp      23 
 















































1: 1.5% NaCl ‒soluble fraction 
2: purified 1.5% NaCl ‒soluble fraction 
3: purified 1.5% NaCl ‒soluble fraction 
 （＋DTT） 
M 1 2 3 
kDa 












1: total perilla proteins 
2: water-soluble fraction 
3: 1.5% NaCl ‒soluble fraction 
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